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Frutts & Flovvers, 


SHEWING 


The Nature and Uſe of them, either 
for Meat or Mediane. 


| AS ALSO: 
To Preſerve, Conſerve, Candy, and in Wedges 


or Dry them. To make Powders, Civet bagges, 
all ſorts of Sugar-works , turn'd works in Supar, 
Hollow, or Frarages 5 and to P:ckell them. 
And for Meat. 


To make Pyes, Biſcat, Maid Diſhes, Marchpanes, Lee- 


ches, and Snow, Craknels, Caudels, Cakes, Broths, Fritter- 
ſtaffe, ruddings, Tarts, Syrupes, and Sallers. | 
For Medicines. 
To make all forts of Poultiſles, and Serecloaths for any member 
ſwcll'd or inflamed, Ojacments, Waters for all Wounds, and Cancers, Salves 
for Ages, to take the Ague out of any place Burning or Scalding; = 
' For the ſicpping of ſuddain Bleeding) curing the Piles, 
Ulcers, R: prures, Coughs, Confumprions, and kil- 
__ Wart:, to diffolve the Stone, killing 
Ring-worme, Emcoids, and Drop- 
fie,Paine in che Ears and Teeth, 
Dcafnefle. 


3 


Contra wins mort,” mon eff Medicamen in hortis. 


9+ LONDON: 
Printed by M.-$. for Thos Jenner at the Sonth entrance of the 
Rojall Excharge, London, 1 6 5 6, 
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Oh -rinds ſmooth, cut. thetld in halves, rake cur the mear 
> ke avay the birternefſe of them, when 


=} Ake Lemmon, rub them ypon-4 Grate, to make their 
of ihew'; atid boyle” them in faire warer- a good 
while, changlog the water once cr twice in the 

boylipg\ tot 
they ars revſer take them our' and ſcrape away all the meat ( if 
a8y be left ) very cleane, then cur them as thin as you can (0 
Az ma 


—_— Ss ey rr ow _——_——g - —— 


| 
| 
| 
| 


= —>—> —ER—_—— Rea =>. ee On... 


2 


wake them hold-) NES. . vg, or in regfonable ſhort picces, 
and lay them in Gard, To ſome of the beſt White- 
wine vineger-with Sugar, 40' a log 26.3 rage. puwie it 
upon them into. your Yifle, and-keep them 


=: To Priſerve Orenges or ke. 


Take your Oranges or Lemmmne, lay thers.in water three dayes, 
znd three nigh *, to take away their Iicrerneff:. then boyie them 
in taire water till chey be render > make as much Sy(upe tor them 
25 will make them fwim about the pan , ler them not boyle too 
long therein, toe ic will make che skins rough, then Jer them lie 
all night io the Syrupe, ro make them take the Syrupe ia the 
" morning, hoyle the Syrupe ro his chickneſſe, avd pur them in 


gally pors or g/alley, to keepe all the yeare, and this is the beſt way 
10 Preſerve Orenges, Lemmong, or Citrons. 


To, make Paſt of Lemmons. 


Take halfe a dozen of thick-rined Lemmons, cut them through 
the middeſt , and boyle them render in faire water, then ſtamp 
them in a Morrer, ftrayne the j juyce or pulp from them, acd dry 
ir, and pur iwo poundof Shugar to it, then make it into what fa- 
ſhion you will, on a heer of white paper, dryit in an Oven , and 
rurne jr often for twodayes and rwo nights, for in that tine ir 


will be dry enough 3 box ic thus up, and it will endure all the 
Yearc. 


Sweet Bagges to lay amonit Linnen, 


Take Orris, Cypris, Calamus, Fufir, all of them grofſe beaten, and 
Gallingdll roots, of each a handfull, ard as much of rhe ſma!] cops 
of Lavender, dryed, and put them into baggs to lay among your 
cloaths. You may put in a handfull of two of Damack Roſe leaves 
diyed, which will ſomewhat better the ſenr. 


Medicines made of Lemmons. 
To take away the Spots, onved"Pimpeht of the face: __, 


Take hilfe a pint of raive water " Jod halfe « piarof good Vow 
jutee;ſeerh it riff it be halle. | 


+ then whilſt ir boily'fY' up, 
agaii witlfJuyce of Lemmon, and lo let it ſeerh, a Ee 
then rake it a Des when jt is cold 
Legs and "uy watee [Gods 


, : TS 


L9J-. 
A. very. good Medicine far the, Stone... 1. 
' yt 32.30; £4 TITS IT —_ 

"Make a Poffer'of a tfairt of Rhenſh*1 16g 4 pit 6f Ale," Ind nf 
pint of Mike, then take away the curd, and put int6 the ' #iihk, © 
two hindfulls of Sorrel{, one handfull of Burnet, and haife a hand- 
fa'l of Bal'n, boyle them rogether « good while, bur not roo long, 
leaſt the 2rink be too unplegfanr, then rake vf the drink a quarter 
of a pint » Of ra her hoife a pint, at onze, at morning, ard'to bed- 
ward, putting therein f1,{} two or three ſpoonfu'ly, of juyce of Lei 
1ong, this mu exceltehe Medicine) for he Vidke _ Kidneyes, to 
diſſo've and bring it away. I: is very good in. theſe Diſea'es of the 
Stone, to iſe Barnet ofren in your C2 goed Meales, and 4% ay 
ſteep ir in over-night,. and in-1he morning put in three of ſoure” 
ſpoonfulls of juyce of Lemm-ns, an4 to drink thereof a good 
dtaught every marniog. a, week, regecher, aLoat the full of the 
Moone, three dayes before, and thice dayesaſter. 

To roſte a Shoulder of Mutton with Lemmons. 

Take a Shovlder of Mutton halfe roſted, cur off moſt of the mear 
thereof, in thin flices, into a faire diſh wich the gravy thereof, pur 
thereto about the quantity of a pint of clarrer wine, with a ſpoon- 
full or two at. met of che beft wipes Fineger, ſeaſon. it-with Nut- 
meggs, and a little Ginger, then pare off the rines of one 'or two 
g20d Lemmons, atd flice chem thin into the Mutton, when it is al- 
moſt well ſtewed berween two diſhes, and fo let them ſtew roge- 
ther two or three warmes, when: they are enough, put them in 
a clean diſh, and take the ſhoulder, blade, beiog well boyled on 
a giid-irony and. lay. it upon your meat, garniſhing, your diſhes 
with ſome ſlices and rinds of the Leyymopy, and fo ferve it. - | 


To Boyle a Capon with Oranges and Lemmons. 


e Take Oranges and Lemmens peeled , and cut them the long way, 
and if you can, keep your cloves whole, and put them_iaco zyour | 
beſt Brozh of Mutton oc Cay, Nick Fruines or Currents three as;four 
dayes, and when they have been well ſodden, cur whole.. Pepper, 
great Maſe, a great peice of Saggar, ſome Roſe-water, and cicher 
White wine , or Clarret wine, and' let all theſe ſeeth cogether a 
while, and ſerve it upon Sopps with your Capon. 


A Lemmond Sallte. © 
Curqut fiices of the pecle of "Whe' Leinvions, long wayes, a quar- 


- rex 


C43 


«ter of an inch one peice from another, and then flice the Lem- 
: mens very thin, and lay-rhem in 3 diſh-cofle, and'the peeles abour 
_ the Lenmons, and ape a good deal of Sugger upon them, and 
ſokyetham..,;... +. oi | 


Of Quinces. 
The beff way. to Preſerve Yninces, 

Iſt pare and coare.the Lyinces , and boyle them in faice warer 

till rhey be ay render, nor coverivg them, then raking them 
our of the water, take to every pound of them, two pourd of Su- 
£4” and half a pint of warer,boyle it to a Syrope,ſcumming ir well, 
rhen put in ſome of the Jelly ther is waſhed from the Quince ker- 
nels, and after that, making it boyle a lirtle, pur in your Quincer, 
boyle them very faſt, keeping the holes upward as neer as you 
can, for feare of breaking, when they are fo tender. that you 


may thruſt a ruſh (hrough them, rake them off, and pur them up 
in your glafſes, having firft ſaved ſome Syrupe till it be cold to fill 


wp your glaffer. | 


A ſpecial Remembrance in doing them-, 


When you preſerve Quinces, or make Marme'ade, take the Ker- 
nels our of the raw Qurnces, and waſh cf the Jelly thar growerh 
about them, in faice water, -then ſtraine the water and Jelly from 
the kernels, h ſome fine Cobweb-laune, and purthe fame 
into the age , or preſerved Luinces, when they are 'well 
{cum'd, bur pur hor To much ine@Jour uinces, as Imrothe Mare 
malade , for it will Jelly the Syrupe, too much ; pur fix or ſeven. 
ſpoonfullsy of:'Sycupe- into rhe Jelly.. Before:you par it: into-the 


Marmalade, you muſt boyle your Luinces more for Marmalade, then 
to preſerve your Luinces , and-leaſt of rhem when you make yous 
ie 1+ oreſarve your Rulews whit you wuſt 

- you won | Ce, you mult: nor 
cortrie in the boyling, and you muſt-pur haife as much $»gor 
more for the-white, as for the orhier. When you would have them 
ed; you muſt cover them in the boyling. | | 


To Pichlt, Wit. >... 


Boyle your Quince; thatyou;nrend to keep, whole and unpares,, 
; in 
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To make Luince (akes. 
Prepare your Quincers and take the juſt weight of chem in Sy- 


ge, bearen finely, apd ſcarcing halfe'of it , they of the reſt;-mgke 
a Syr pe, uſing che ordinary ,prepoirion of a pint. of war 


4 
p- uod of Sager, 18 your £ be welt BeneGgInd When the | 
Syrupe is cand height, pot! Unce, and it to a 
herolagts with contituall ftirrifig, then work. it uy witty the = 
ten Sugar which you reſerved, and theſe Cakes will raſt well of the 
Nuinces, 


| To maks Printed. Qujdany of Qujncer 


| {IH a7. | 

Take two pound of:uincer , paired, coared, and cut in ſmall 
-pieces, and put them into a faire poſnet, with a quart of faire wa- 
rer, and when they are boyled tender, pur into-them one pourd 
of Sugey clarified, with halfe a pint of faire water , ler they boyle 
rill all the froic,fall ro the botzom of the poſner', then. ler the 1i- . 
quid ſubſtance Tun chroug'# 
then pjv/ itinte 2 
then 
ſhall 


a Spoone.” 
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ſweet Mergeront ;- and” E, 
ied with che Rel lewer rake. 
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on; Wig all thele together, ane, rus themjug tn 
your Bagge. « _ I. 
PL M3 ve ok eM very 
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Take three oints re new bay of fiale lncker crums wo hand. 
fulls, or ſo much as ſhall@wake 4 ewhar thick, and there- 
to put two handfulis of dryed red Roſe leaves, and three ounces of 
FE bents of Rags \boyle al heſortgetberco the-thicknelle of a Pou'- 

wr Hud and cogley and while igooolediake a ſpoon- 
Fall af piece Oyle of Roſes, gud with awarro kayd rubthe place giivved, 
till the Oyle he dryed in, and then lay the Powitifle ag warm as yon 
may.eudyre jt,.t0 the part iuftamed 3..doe this. morning and even- 
ing for three or ſour dayes, as'you allfte cavfe. 


 Tamake 6/wguc Caly, and with it's very ſweet warer. 


Take Damak ——_—_ ef Bay leaves, — freak ſweer Mar- 


Jerome to Fo Rape ponfer #TYCM#, firſt 
diffolved i 2 we$ Ss kg pur the Roſe leaves oo hearbs into a Ba- 
Jon, and ſprinkle a quarter. gf A pint of. Reſe; water among them, 


them all c & the Baſqn cloſe with a diſh, 

bil td fog, hn te omg _ 

em Yau 2ave. Once 6n t, a _ 
boy hv foe tne pp PHIPIg rent inch lonens .. - 


WS; 30 5:25 109-2001 2 vo; 2itits as or! 
7 Ople "of Boifer: 3 HY 

Take Sallet Oyle £.& into.av.excthenipot, then take Roſe 

leaves, clip off al + apa 5 and bruiſe them a lcrle,.a ar them 

into.the Qyle, and then tap the.top cloſe iedepild; ro 

a boyling Cy led heck 

all one gight, upoi hor-embets, 'themexr dey __ ae" Oyle," and 

Rtcaine it ſrogetbe Reſeteaves, into2 plate, Hort wr he 


freſh. Roſe leaves, chpr as before, Hops, wad ev ys 
Gay: dons ſorenightettirowenky, » <1 
« 9! & Sly a1 1331 % i \ 4-3 1) £6 
Tg) 4404 i rupee q ood J 4 
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Take Damack Roſes, clip off the white of the 
acn =- 


ounces 5 ofabve pany Gnas FAY 
ſcummed, let Long rpang th 4 
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C3} 
Rube'h, take to every two.draws, ſlice it, ftci 
jr within the poraker the Kt Riftiog,and fe infuſe within your 
Roſes :, Same ule roboylethe in xd ro but it'is > 
gerous, the Syrope purgeth Choller and Melencholly 


ef Conferve of Roſes. 


p ts 6 gen buds, clip off all rr bruiſes, and withered 
om then), then weigh our, taking to every pound of 
Roſes three pound of Suger , ſtamp the Roſes by themſclves very 
mall pucring 8 little Juice of Lemons or Roſe-water to them as 
they way dry, when you ſee the Roſes ſmall enough, put the Sx- 
£7 tothem y and beat them rogerher ill they be well mingled, 
rhen pur it up in Galiy pors or glaſſes; in like manner are the 
* 7— SRI of <a aan 


Fo Preſerve Roſes w any or Flowers. 


Take one pound” of Roſes,” thiee pound of Sugar, one pint of 
Riſe-wmer, or more, make your Syrope fi, and ler it ſtand till ip 
be cold, rhen take your Roſe leaves, ſaving firſt clipe off all the 
white, pat them into the cold _—_ then cover and fer 
them on a ſoft fires, that they my bur fimper for two or three 
hours, then while they are ar eorcdem —_— or glaſſes for 


yir on xthred, hang 


_ your uſe, 4 


How to Preſerve Barkaries 


"Full inks theſt lane Boker; and of Seribe genie ences 


FRESI 6 a.ncedle take our the ſtones on the one fide 
_— toreuesrythalfſe poonnd of them one pound 
gw pr thats Prevng pa pan, ſtrow the Sugar on them, 

them boyle of an hour ſoftly, then my, Noun our the 
Benbote ihe Syrope byes quner fin hour mare te 


in the Berbaries againe, and let them while with the 
Sy1y » then why chem Oe = (roy Aa both ſtand 

ll hey becold, and ſo pur them 
To hep Roberies to garniſh your Meat. I 


m in faire. water, and 


firaine the is hor pur it inco 


from chem, and w 


your Br bing lee cd, and hp them 0p and. - 


ol 


Hy \ _*o 
YV 
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| A Roſe 
mould much, 3 waſh them thronghly in the Kander, then 'boyle the 
lquor againe, and ſtrayae i, ler it cools, chew put i it: to your. 
Beybaries againe, EY 
ou 


' Conſerve of Flrbaries. at BE 


Take your Barberies, pick them cleag in faire branches, an 
waſh them clean, and << y-thetn on a cloath, then rake ſome other 
Barbaries, and boyle them in Clarret-wine till they be very lofr, 
then ſtraine them, and rub them fo well Trough the ſtrainer, that 
you may know the ſubſtance of: rhem,, «nd bayle bp this marter 
thus ſ{caiaed our, till ic. beyery ſweer, and-ſomwhat thick; then ſer+ 
ting it by rill i ic becold, ant rhen/pur in'your braaches'of Bate * 
rigs into pars, or glalſes;” and fillic op with the 'cold -Syrope, 
and ſo !hill you have boctt Smape, and alſo Barderrer, to uſe ac 


your BROSs. | 
By 54s off 
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Of Almonds. 
- To make Almond Biſcate. 


Sheep cepe qne pound of Almonds ſoong in cold water, till they will 
then par them in Roſe-water, and beat them in ſo much 
Roſenk r-a$ will keep them from grow grow ing-to an Oyle, and no 
more 5 tae, one pound 'of- Suggr/ beaten very fine , ,and fifted 
'aSearce, take | ires.of ſhx Eggs bear to affroth, as 

| epBisket, .t with-a ſpoonſull of fine flower, 
m4-(olt Charcoal fire, let them boyle 
ry/thick, and ſo.let chem ſtant till chey be 
brit Eggs and chat. together, pur in a little® 
F yor > lay them upon pa- 

an Oven, with 


| pero LEG Wa. 
kw © 7» was Almard Pilke 


Take a ib of Mution or Viale, or rather Chicken, boyle it in 
faire water, pur chereto Frinch Barley, a F root, a Parſly root, 
* ioltt leaves, Strawberry leaves, and Cinqueſ@le leaves, and boyle 

them all rogether, till the meat. be over bo 4, then ſtrayne our 
the liquor from the reſt, while ary es are boyling blanch a propor» 
tian of Almonds anlwerable to-rhe tqmor, bear them well-in a glean, 
ſtone Morcer, add , Ton. _ ee nh Lay Witer Len 
Suge, andivhen proun@® poc4in aff or 

tle and lirtle , and $4 with them rill -=þ be iff well Gon 


fare. 
OED ins Seb rn the 
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=o in the afternoon, a 


Fourth 3 SECURES meek eat inn] 
Conſerve 


Cry 


Conſerve of Red Roſes ar a time. 


Oyle.of Almonds. 


Take Almonds, blanch them, and put them into apor, and ſer 
that pot in another por of water that boyleth, and ihe ftream of 
the ſeething pot will ariſe and enter jnto the pot with the Alronds, 
and that will become Oyle when they are ſtamped and wringed 
thtough 4 cloath- Thus they make Oyle of the kernels of Filberts, 


Wain, 8c | - 
eA Barley Creams to procave ſleep, or Almond Mike. 
Take a good handfollof French Bailo7; waſh ir clean in ware 


water, and boyle it in a quart of fayre water to the halfe, then pur 

-out the waxer: from the Barley,” and pur the Ba/ky into a pottell of 
new clean water, with a Parſley, and a Fennell root, clean waſhed, 
and picked with Bayrage, Buglos, Violet leaves, and Lettice, of each 
one ot oe them with = Dany, till more then halfe be 
co 3 then ſtrayne our the liquor, and take of blanched 
copnnees eh, of the ſeetls of Melans, Cucumber , Cirall, avd 
Gounds, husked, of cach halfe a quarter of an ounce, beat theſe 
ſeeds, and the 4lmand; rogecher, in, a ſtone morter, with ſo much 
Sugars and Roſe water as is fit, and ſtrayne them through a cleane 
cloath into the liquor, and drinke thereof ar night going to bed, 
and in the night, if this doxh nor ſufficiently provoke fleep, then 
make ſome n1ore of the ſame liquor, and boyle in the ſame the 
heads, or a lictle of white Poppy. 


An Onntwent to kill the Worms in little Children, 


Forſtoin:th Wotmes, anbynr the ſtomach with Oyle of Worm- 
wood, dnd the belly with Oye of ſweet Almond;, for belly Woomes 
rake —_ Wormweed,Oyle of Savine, and the Powder of Alve Cica- 

nely bearen, anvynt the befly therewith, morning and*e- 


71nd, 

_ You'mwuſt nor aſe S: ine, in Medicines for Mayden Chil- 
dren, bur'in ſtead "of 'Vyle of Savine, rake as-much of an Oxes' 
Gall. _** OO yh | | 


| "CIASILY 
7.” To Wakt the beſt white Puddings. 
Tate'a'pound of Alf blanch thths, (Adanf)" Fer, putting in | 
a little Mi'k ſometime ro them in the ſtanipinig, theri put to them 
three handfulls of fine Flower , or as much grated bread firſt baked 
| in 


/ 


[ 12 3 
In an Oven, fix Eggs well beaten, a good deale of marrow cutin 
lirtle pieces, ſeaſon them with Nutmeg and Sxger, three ſpoon« 
Folls of Roſe-water, and a little Salt 3 temper them all together, 
with as much Cream az will ſerve to wer or mingle them ; and fo 
fill chem op. 


An Almond Candle. 


Blanch: Jordan Almends, beat them with a lictle ſmall Ale, and 
ſtrayne them our with as mich more Ale as you minde to make 
your Caudle of, then boyle it as 1 doe-an Egg Caudle, with a 
lictle Mace in it, and whea it is off the fire fwceren it wich Sagar. 


To make fine white Leach of Almonds. 


Take halfe a pound of ſmall Almonds, beat them , and firayne 
them-wi.hRoſe water, and ſweet milk from the Cow, and pur inco ' 
it two or thice pieces of large Mace, one graine of Musk, two 
ounces of 1finglaſſe , and ſo boyle-it in a Chafin-diſh of coales, 2 
quarter of an hour, till it will fiand , which you ſhall ery thes ; 
fer a faucer in a lictle cold water, fo thar one come into it, ad 
put a ſpoonſull of the Leach into it, and if you ſee that ſtand, rake 
the __ off the tixe , then you may ſlice it in what faſhion you 

pleaſe. 


To make Almond Butter. 


Blanch one pound of Almonds, or more, or lefſe, as you pleafe, 
lay them four hours in cold water, then ſtamp them with ſome 
Roſe-water, as fine zs ycu can, purt'them in a cloathz aid preſſe 
out a+much mijk as you can 3 then if you thinke they be not e- 
nough, bear chem, and ſtraine them againe, till you ger as much 
milk of them, as you can then ſer jr on the fire, till they be rea- 
dy to boyle, putting in a good quantity of Salt and Reſe-water, to 
rurne i afrer one boyling, being rurned, take ir off , caſt ir abroad 
vpon & linnen cloath, being holden between: two, then with 2 
ſpoog rake off the Whey under the cloath, ſo long as any will 
drop or runs then rake ſo much of the fineſt Sugar you can get, as 
will ſweeren ir, ard melt it ia a> wuch warer.85-will ſerve to 
diflolve it, put rhefero fo much Sfion-in fine er, as will co- 
lour ir, and fo ſeeing the Seff7on and Suger in Roſc- water , ſeaſon 
your Barrer therewith, when you makc it up, 

wg jay Fo OY pn. To 
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To make Almond (akesi 


Take of Jordan:Almonds, one pound, beat them as you for 
Almond milk, draw them throngh a ſtrainer, with the yolks of t 
or three Egg, ſeaſon it well with Sagar, and make it into a thi 
Batter, with fine flower, as you doe for Bisker bread, then powre 
jt on ſmall Trencher plates, and-bake chem in an Oven, or baking. 
pan, and theſe are the beſt Almond Cakes. 


To make Paſte of eAlmonds. 
Take one pound of ſmall Almonds, blanch them our of. tot 


water into co 2 then dry them with a cloath, and beat them in « 
One. 


C14) 


ſtone Morter , till they come to Paſt, putting now and then a 
ipoonfull of Roſe water to them, to keep them from Oy ling,when 
they are beaten to fine paſt, rake halfe a pound of Sugar finely 
beaten and ſearſed pur it tO your paſt, ard bearir till ir will twiſt 
between you! fingers and thumb, finely without knots, for then ir 
is enough, then make thereof Pyct, Bids, Fruits, Flowers, or my 
pretty things, printed with Molds,and fo gild them, and pur them 
into your Stove, and uſe them at your pleaſure. 


To wake A Harchpine. 


Take a pound of ſmall Almonds, blanch chem, and beat thew 
as you —_ paſtof Almongs, thea drive ic into a ſheer of piſt, 
and ſpread ir on a botome of wafers, according to the proportion, 
or bignefſe you pleaſe, then ſer an edge round about it,as you doe, 
about a Tarr, and pinch ir if you will, then bake it in a pan, or O- 
ven, when it is enough, take it forth, and Ice it with an Ice made 

of Roſe-water and Sugar as thick as batter, ſpread ir on with a 
bruſh of briſtles, or with feathers, and pur ic in the Oven againe, 
and when yowſee the Tee riſe white and = » take it forth, and 
ftick long comfirsin it , and ſet up aftaddard in the middeſt of it, 
o gild it, and ſerve it, 


Fo make White-Broth with Almonds, 
Ficſt look that the Meat be clean waſhed, and then ſet it on the 


fire, and when it boyleth, ſcum it clean, and put ſome ſalt into the 
por, then take Roſema'y, Time, Hyſop, and Marjerome, bind them 


Butter, and pur ir alſo;ip \the,poy. am 
whale Maſe, and bd he m a cloath, a 
pot, with a quentiry of Verjuice, and after 


in the M a your- 
Meat & in, and when theſe rrimorids areftrgined pur thim/in's 


'themſelves with ſome Svgn y +limule Ginger ;| and alfo a; 
Sm then ſtir ir while-it boyle; and lranher ol vw wang 
_ _ _— the __ a 25 om ph the broth 
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Of Hartichoakes. 


How to makg « Hartichoaks Pye. 


BY your Hartichoakes,take off all rhe leaves, pull out all the 
ſtrings»)eaving only the bottoms then ſeaſon them with Cina- 
mon,and Sugar, laying between every Hartichoake a good piece of 
Butter, and when you pur your pye into the Oven, ſtick che Har» 
tichoakes with flices of dares,and pur a quarter of a pint of White» 
wine into the Pye, and when you take it our of the Oven, doe the 
like againe with ſome butter,and fugar, and Roſe water, melting 
the butter upon ſome coales, before you pur ir into the Pye. 


To keep Hartichoakgs for all the yeare. 


rer ina ſcaſoning it ſo with white ſalt that it may have 


hen pur a firquantity of white ſalt into t 


or 
8 reaſonable 


II UTe' m our of ir, and 
ly 


heed Gant 
<a rrerygar- A 


your pleaſure. * 


water (calding g oc bh hi pin your Hare 


{arcichokes and 
the borromes, ard leaves abonr 


ſoft fire till they bt tender enough, tet them be+ all 
_ boyle, then jake them out and put them up -— 
"I 2 
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To maks a nid diſh of Hartechoakes. 

Take yout Matelchoakts tad part awiy all the rog,even te the 
meat, and boyle them in ſweet Broth till chey be ſomewhat cen- 
der then take them out, and put them in a diſh, ard ſeeth them 
with Pepper,Cinamon, and Ginger,then pat them in the diſh yoa 
meane to bake them in, and put in marrow to them good ſtore, 
and (© lec them bake, & when chey be baked, pur in a litcle 'Vine- 
ger andButrer,and ſtick three or four Jeaves of the Hartechoals in 
the diſh wh:n you ſerve them op, and ferape Sugar vpowrhe diſh, 


O F 


MEDICINES, 


An Excellent Medicine or Salve for au Ache 
coming of cold, raffe to be made by any 
Conntrey Houſewife. 

Take of good neates foot Oyle, Honey, and new Wax, like 
quantiries boyle them all well rogerher,then pur to them a quar- 
ter ſo much of Aqua vitz as was of the each other, and then ſer- 
ting it on the fire, boyle it rill it be well incorporated together, 
then ſpread it upon a piece of thin leather,or chick linnen cloath, 
and ſ@ apply ir to the place pained. 


To take the Age out of any place. 


Take Vervine and Black Hemlocke, of cach an handfull, boyle 
them in a pint of freſh Burrer cili be ſoft,and begin-ro parch 
2gaue, then ſtraine the Burter from-the hearbs, and pur it into a 
gally pot, and-two or thieegimes apnaine, the place grieved with 
a ſpoonfull or two thereof, Probet. * 


ir: 


'* Forthe eAgne in Children, or Women with Child. 


Take Venice Terpentine,ſpread ir on the rough fide of a piece of 
thin Leather,two fingers brezdth, & ſtrew thereon the powder of 


Frankincenſe finely beaten,and upon it ſome Nurmeg ay" 
C 2 ena 


('1v: 
—y 7 the wrifts an hour before the fit come , end renew it 
All cill the Abe gans- 5 | 


; Ta fongghon the Backmkar dla, FEE 


Lake he pich: of. an (x65 back; walh if in Wine,or Ate and 
beagng ie very fall Reaine i£tdroogha coprle e cloath and m{ke a 
Candle of is, wich Mutkadine, or fNrong Ale, boylng therein a few 


Dares Akced, and the hs a [ con ang drink it fiift and laft 23 
warkn 86 F4n Gans Walki cer it, Toafted . 
ADERAY Kegpab TO a pſec 


Dao | 
For a Paine or Mg 3n the Back. 


Take Nep*,Archangel, Paifley,and Clarjc,of each halfe a hand- 
full waſtthew pleagegndgur chem ſmalkany then fry them with 
a little ſweet Burcer, then rake he yall of rhifce or four Eggs, 
beat them well _— pur them to the Hearbs fry them all 


rogethanadd eas 4be Sg aay Wwamiog wth forge. $:yai to 
take away Hh6.npsn (he Heaiþs, Hme uſe ro take only 
Clary leavey,and P me 4,rgt car,or  Clarylerves alone,and 


powring the yo: of the nt 4 OY © iy them, and cat 


For « ſuditl \ſudthes Bleokorg ar the Neſt 


Burne an'Epg ſhell m Gefre till irbe Wiack as « codle, then 
beabe it to fine poder; WATEDYSY nufſeirup into bis 


Noſtcills. 
CAMecdicinefor Bronong & Scalding- 


Take Maden wort, ftavp ic, and ſeeth ir'ig freſh Borter, and 
yn prep anoynt a Pe pan Wt clearly. T 
6 


» Forthe Cankerin yrywens Brea. 1 Yor 


Take Gooſe dung, and Celedonie, ſtamp them well together 


and lay it plaiſter w the ſoar cleanſe the Canker kill 
the Jad cy and belle te fo ih. Gu A ; 


? Br-21 $43, : x FFD, 
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Foy the Canker in the month. 


Take the juice of Plantaine, Vineger,,and Roſe water, of eh 
@ like quantity,mingle then rogerter, ang waſh the mcuth ofticn 
with them, 


To maly 6 Twth fall out of it {elf 


Take wheat flawer and mix it with Milkof an Hearb called 
Spurge,make thereof a paſt, and fill che hole of rhe rooth thqre- 
with, and leave it there, changing it every two houieh and 
Footh will fall oar. 


To taks axeay the cauſe of the paing in the Teeth, 


Waſh the mouth rwo or three times together ip the morning 
every month, with white wine where in the root of Spurge hath 
dcen ſodden, and you ſhgll gever havg pyige in your Tecth, 


For a ( onſumption. 


Take Aſh keyes ſo ſoone as they look withered, (et them jojo 
an oven, the bread being drawnesin 4 pewier, of rather 80 earth 
ca diſb, and beiog ſo dryed pull off the aut fide, and referving-the 
aver parc, of rhe ſeed, or keyes, beat them to fine powder, ard. 
cicher Mix it with good Engliſh honeys aud (© ear of it buſt aud 
laft,morning and evening, a pectty deale of it at ogce vpan the 
point of a koite, or elſe drink of the pomgler 3n [owe Ale of 
elin broth. Mares milk, or Aﬀes milk, which15 beſt, being dinak 
were meaning and evening, 15 the molt oyeraigne Medicine 

Us 


Anexecliane Mediccwe for the Caugh of the lung. 


Take Fennell and ongeles of _ one —_ the leaves in 
Summer, ropts ia Winter, dl 5 twelxe, bur if the body be 
bound, Twenty at 1caft; Airy p15. fog he pen two of three 
good flicks Ewprdand iced, Annifeed cleaved and braiſed, wo 
good ſpoonfu Jsxy'0,or three Parfley rogrs (erapeg, apd th gich 
ken out, and twenty leaves of Foale foot, boyle all cheſe in 
three pints of Hyſop water,to a pint anda half, thep tain jr ouc 

mnco a glaſſe,putring to it as much white Sugarcandy as will make 

it (weer, drink hereof, being warmed, five ſpoonfulls at a rime 

t in the morning,and laſt in che evening, raking heed chat you 

% eatnor drink any thing two houres before nor after, / 
0 
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Of Violets. 


'N ; The uſe of Oyle of Violets. 


Yle of Violets, Cammowile, Lillies, Elder flowers, Cowſlips, 

Rue, Wormwood, and Mint, are made after the fame forte. 
Oyle of Violets, if ic be rubbed abour the remples of the head, 
doth remove the extream heate; afſwageth the heade Ache, pro- 
voketh fleep, and moiſtnerth the braine 3 it is good againſt me 
lancolly, dulloeffe, and heavineſle of the ſpirits, and againſt Gwel- 
lings, and ſoares that be over hor. 


The Syrupe of Violets. 


Take faire water, boyle it, ſcumir, and ro every ounce of it ſo 
ed and (crmmed, take fix ounces of the blew of Violets only 
fhifr rh«m as before, mire times, and the laſt rime take nine 0un- 
ces of Violets,ler- them ſtand between times of ſhifring,t 2 boures, 
keeping the liquor ſtill on hor embers, that it may be wilk warm 
and no warmer after the firſt ſhifting you muſt ſtamp and ſtraive 
your laft nine cnnces of Violets and pot in only the juice of them 
then take to every pint of this _ thus prepared,one pound of 
Sugar finely bearen,boyle it and keepe it with —_— the Su - 
gar be all melted, which if you can, let be done before it boy'e, 
and then boyle it pp with a quick fire. This doth coole and open 
it a burning Age, being difſoived in Almond milk, and taken; e- 
ſpecially'ir'is good for any inflamation in Children;the Conſerves 
are of the ſame cftcR. | 


. The aſe of Conſerve of Violets and Cop ligs. 


 That'6f Couflips doth maryJouſly fArengihen the Bieine, pre 
ferverh - 2gainft madrefle, St / gon of memory, Angperk 
Head ach, and moſt iafirmiticy thereof, for Violers ic hath the 
ſame uſe the Syrope hath. 


Tis N 't et: f On! vu Qt. 
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-i, o make Paſteof Violets, or any Lind of F lowers, 


Take your Flowerypick chem, and ſtawp them iu an Alabfiſter 
morrer, then ſteep them two howes in a ſauſer of Roſe warer, af- 
rer ſtrain ir,and ſteep a little Gum Dragon in the ſame water;then 
beat it ro paſt, print it in your Moulds, and ir will be of the very 
_— and raft of the Flowers, then gild them and ſo you may 
. ovay Fioger | in his owne als wang. and raft betcer for the 

—_ t CA ARATIG | 


Powder of Vaokets. 


Take ſweet Ireos roots one ounce, red Roſes two ouncs,Storax 
one ounce and.a hait,Cloves wo dramy, Marjerom one dram, La- 
viader flowers one dram and a halfe, make thelriato yanns 


(22 ) 


then take cight grains of fine Muſke powdered, alſo put to it twe 
ounces of Roſe water, ſtir them-together, and pur all the reſt rs 
them, and ſtir them halfe an hovure, rill the water be dryed, then 
ſer ic by one day, and dry it by the fire halfe an houre, and when 
it is dry pur ir up into baggs. | 


eA good Plaiſter for the trangury. 


Take Violets, and Hollyhokes, and Mercury) the leaves of theſe 
Hearbs, or the ſeeds of them, alſo the rind of the Elderne tree, 
and ſeeth them in water, till halfe be conſumed, and put thereto 
a lictle oyle Olive, and make thereof a plaiſter, and lay it to the 
ſoare and reines; alſo in the ſummer chou maſt make him a 
drink on this manner, take Saxifrages and the leaves of Elderne, 
five leaved graſſe, acd ſeath them ina portell of ſtale Ale,till the 
halfe be waſted, then ſtraine ir, _ keep it clean, and let the fick 
drink thereof firſt and laſt, and i _—_ lack theſe hearbs becauſe of 
winter, then take the roots of leaved graffe, and dry them 
and make thereof a powder, then take Oyſter ſhells and burne 
them, make powder alſo of them, and miogling them together, 
ter the ſick uſe thereof in his porcage, and _ and itwill help 
him. 


A Medicine for ſore bled fhotten, and Rhnematick.eyes. 


Take ground Ivy,Daifes, and Celedony, of each a like quantity 
_ and ſtraine out the juice out of them, and put to ir alittle 
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tle of tunning water to # quart, then Arayne out the Witte? 
_ pur it in aſkiller, and put to ir three afulls of Baller 
'Oyle, and two ſpoonſulls of Honey, and a lictle-fale 3 then make 
it luke watme; and ſo miniſter ir; © uy 


To cleanſe the head, and take the Ache away, 
| Chew the root of Pellicory of Spdine,often in the mouth,” 


A Medicine that hath healed old Sores #pon 
the legs, that have run ſo long that 
the bones have been ſeen, 


Take a quantity of good fweet Creame, and as much brimftone 
beacen in fine powder, a5 will make ic thick like Paſte, then 
take ſo much butrer as will make ic into the form of Oyacinenr, 
and herewith annoynt the place grieved, twice a day. 


An Oyntment for a Rupture, 


Take of Sanicle two hardfulls,of Adders tongue, Doves foot,and 
Sheapheards purſe,of each as much,of Limaria one hagdfull.chop 
them ſomewhar (mall, and them in Deefs ſewet;/ uncill the 
Hearbs doe crumble and wax dry. 


A Barley water to purge the Inngs and 
lights of all diſeaſers.. . 7... +. 

Take halfe a pound of faire Barley, a gallon offunging water, 
Liqurice halfe an ounce, Fennel leeds er leaver, PHYLY ed,of 
each one quarrer of an ounce, red Roſes as much, Hyſqp and Sige 
dryed, a good quantity of either, Harts tongue twelve leaves, a 
quarter of a pound of Figges, and as many, raiſons, lhe Figges 
and Raiſons, pur them all into/a new earthen with. the watec 
cold, erthem Teeth well, and rhe ft ethe cle; ſt amir, 
drink of this a good quantity, morning and afcernoone, chlavirg 
good diet upon ir,it taketh away, all Agues that.como hea ant 
all ill hear 3 ir purgech the Lights, Spleene, K dacys, and Bladder, 


To Cure the diſeaſes of the Mother. 


Take fix or ſeaven drops of the ou ofCaſtcrevm in the begin- 
Li"'g 


. 
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fall . 
lf ena nb rie th, rn 
To kit Warts, als approved Medicine,  ” 


Takes root, ſcrape off the oucfide of ity ahd rub ir all 
over with (alt, thea ſet it thus drefſed upright in a ſancer, or ſome 
other ſmall diſh, that you gay fave the liquor: that runoeth from 
it, and therewith annoynt your warts three or four times in a day, 
the ofcner the better, and in five or fix ow they will conſume 


aways Sape prodimum. 
For the Piles. 


Set a Chafin-diſh of coals wnder a cloſe tool Chaire, orin a 
cloſe ſtdole caſe, and firew Amber bearen in fine powder, upon 
the coalth, and ficdbrn over it, thar the ſinodk may afcend up m- 

$0 the place grieved. 
A Medicine for the Piles. 


—_ a lirdle Orpine,  Hickdaterr and Ekcam)aie, ſtamp them all 


by avg forme of an yen 
De wtbe Phat gined 


hy Diet forthe tel that hath Ulcers "y 
Wounds that will hardly be Cured with 

 Oyntments, Salwes, or Phtiſters, 
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(46 ] 
of Cammomile, Rue, and Minr, are made. 
Oyle of Miot comforteth che ſtomack, overſayed or weakned 


with Caſting, it doth drive back, or dry up Womens breaſts, and 
doth ke ep them from beirg ſoare, being therewith anoynred 


Syrupe of Cowſlips, 


Inſtead of running water you muſt cake diſtilled water of Cow- 
ſ1 ps, pur therero your Cowſl'p flowers clean picked, and the 
green knobs in the bottom cur-cﬀ, and therewith boyle up a Sy- 
1upe, 45 in the Syrepe of Roſes is ſhewed 3 it is good againſt the 
Fenfie, comforting and ſtaying the head in all hot Agues,C9c, Tt 
is good againſt the palſic, and procures a fick patient to ſleep g 
it muſt be caken in Almond milk, or ſome other wat m thing, 


Q 
To keep Cowſlips for Salates. 


Take a quart of white wine vineger, and halfe a quarterof a 
pound of fine beaten fugar, and mix them together, then rake 
your Cowſlops, pull them our of the podds, and cut off the green 
knobs at che lower end, put them into the pot or glaſſe wherein 
you mind to keep them, and well ſhaking hs Vinegar and Sugar 
together in the glafſe wherein they were before, powre it upon 
the Cowſlips,and ſo ſtirring.them morning and evening to make 
them ſettle for three weaks, keep them for your uſe. 


To Conſerve Cowſlips. 


Gather your flowers in : he midft of the day when al the dew is 
cf, then cur off all the white leaviog-none but the yellow bloſ- 
ſome ſo picked and cut, before wither, weigh cut ten cun- 

: cet, taking to every ref 6; br greater proportion, if 
you pleaſe, eight ounces of the beſt refined Sogar, in fine powder 


© the ſugar into a pat, a it, with as little water as you 

then taking i of ee rh wo gun —_ - 
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them, and temper them with the pap of two roaſted apples, and 4 
drop or two of Vetjuice, and a graine of Muſke, then take halte a 
pound of fine hard ſugar, boyl it two the height of Manxs Chriſti, 
then mix them rogether, and poure i” on a wet Pye plate,then cur 
Ic 10 Wedges before it be through cold, gild ir, and ſo you may 
box ir, aud krep ir all the year« Ic is a fine fort of banqnerting 
ſtofte, and newly uſed, your Mans Chriflit and boyle a good 


while, and be kept with gocd ſtirring, 


A Medicine to break and heale ſore breaſts 
of Women, uſed by Mid-wives, and 
other skilfull Women in 
London. 


Boyle Oatmeale, of the ſmalleſt you can ger, and red ſage toge- 
ther,in cunning or ConduiR water till it be thick enough to make 

a plaiſter,and then put into it a fic proportion of Honey and ler ir 
boyle a lictle rogether, rake it « ff the Ire, and while it is yet boy - 
ling hor,pur thereto ſo much of the beſt VeniceTerpentine as will 
wake it thick enough to ſpread, then ſpreading it on ſore ſoft 
leather, or a good thick linnen cloath, apply ir to the biezft, and 
©{1@will firſt break the ſoare, and after that being continued, will 


allo heale itup. 


A Medicine to break and heale ſore breaſts 
. the Dropſoe, whom the Phyſitian 
bath given ever. 


Take green broome and borne it in ſome cleane place, that you 
may fave the aſhes oſir, take ſome ten or twelve ſpoonfulls of the 
ſame aſhes,and toyie them in a pint of White wine till the vertue 
of it be in the wine, then coole it, and drayne the wine from the 
elreggs, and take three dravghts of the Wine, and drink one faſt- 
ing in the morning, ano:her at three in the. afrernoone, anocher 
lf at night necre going to bed. Continue this,and by Gods grace 


it will cure you. | 
An eſpciall Medicine for all manner of poyſon . 


" Take Hempfeed, dry. ir very well, and get off the hnſks, and 
deat the hemp ſeed into fine powder, take Mints allo, dry them, 
ang 
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' Tad make them into powder, boyle a ſpoonfoll of gither of cheſe 
in halfe a pint of Goats milk, a pretty while, then put the milk in- 
to 4 evp to-coole, and put into it a ſpocafull of Tregcle, and ſtir 
them together rill ix. be cool enough, then drinking it in the mor- 
ning faſting, and eat nothing till noop, ox. at leaft two hours 3 doe 


the like ar night, and vlc it ſo three days, and ic will kill and o- 
vercome any poyſon, 


DoGor Lewin's Unguentum: Roſatum, good 
for the heat inthe back, . 


Take a certaine quantity of Barrowes grea(e, Qyle of ſweet Al- 
monds, and Roſe waters citherred or damask, of each a like quan- 
tiry, but of neither ſo wach as of the Hoggs greaſe, beat them to- 
gerher-to an Oyntment'put itin ſome gally pot, and when you 
would uſe it, heat it, and therewith annoynt the Back and Reins, 


PR a. —_ 
_—_ —_ 


To defend Humanrs. "aj 


4Alke Bean, the rind of the upper vkin being pul'd off, bruiſe 
them, and mingle them with the white of ay Egg, and make 


ie ſtick ro the temples, it keepeth back humours flowing to the 
Eye$ i \ 5vY * 


To difſolve'the 8tone, which is one of the Phy- 
ſitiqns greateſt: ſecrets, 

Take a peck of green Bean” cods, well cleaved, and withon : 
dew Or rain, and rwo,goo@ handfulls of Saxifrage, tay thelamein - 
ro a Still, cne row of Begin cods, another of Saxifrage,and ſo diftill 
another qyart of water afrer this manoct, and then diftillan other 
propoftion' of Bean cos alone}, and-uſe to drink of theſe two 
waters 5 if the” Pagienc be moſt troubled with hear of the Reins, 
then ir is- govt ro vſethe Bean codwarer ſtilled/alone more of- 
_ and the other upon ccming down of the ſharp :gravell or 

One. | 

Tike of Terpentinie one paund;Wax apa tyhd Co 
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pint, put all theſe togecher in a pan, aydpur to them 
a handfull of Carninomile, btuiſed, or cor very {mall boyle them 
npon a ſoft fire rill they bewell melted, and rib more 3 then take 
it from the fire, and ſtraine ir igro a clean pan, and ſolet ir coole 


wile halke « 


af! wright, and in rhe morning pur ir#þ Fr your uſe. Tha Oyar 


' hehtiy g06d Tor any cat, wound; or breaking of the fleſh, it cac 
eth wed ard ror andrankliog, and Goth ate verine quickly 


; A 8erecloth-for all Aches. 


Take Rofſen one poond,Perrofſen a quarter of a pound, as Ma» 
Aick and Deer ſewet the like, Turpentin two ounces;Cloves broj- 
-- ſed,one ounce,Mace bruiſed, two ounces, Saffron rwo drams,boyle 


all theſe together in Oyle oſCzmmomile,and keep ir for your uſe. 
An. 


> 
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An Oyntment ts be made at any time of the 
yegre, and is approved good, and hath 
helped old paixes, Griefes, awd 
Aches. 
Take ſteers Gall, Salfet Oyte,and Aqua vice, of each five ſpoon- 


fulls boyle them rogether a licrle, and chercwith anoiat the 
pained, by the fire and lay a warme cloth on it, po 


- 


An ojniment for the Sciatics. © 


Roaſte a handfull or two of Onions, and take Neate foote Oy!e 
and Aqua vitz, cf each a pint, ſtamp, or rather boyle all theſe to 
gether toan Oyle, or Oyrtment, and ſtraine it inco a gally por, 


anditherewith aoncynt the place grieved as hot as you can endure 
ir morning and evening. 


A Water to drive away any InfeFion. 


Take Draggons, Angelics,Rue, Wormwood,of each a handfall, 
chop them pretty ſmail,and ſteep them in a quart of White wine, 
twenty four hours, then diftill them in a Still, and reſerve the wa- 
ter in a glatie cloſe ſtopped 3 give to the ſick Patient fix or ſeaven 
ſpoonfulls thereof at a time faſtingy and let him faſt an hour and 


an halfe after, and keep himſclfe very warme in his bed, or 0- 
thcrwiſe. 


© Anexcellent Conſervation for the omach, 
belping digeſtion, warming thebraine, 
- - and drying the Rheumes. 


Take two ounces of good old Conſerve of red Roſes, of choſen 
| Methiidgge two diams; mingle:them well rogether, and ear tbere- 
of to bed/ward; the quami:y of a hazell nur ; this doth expel} all 
windineſlle of the ſicmach, expelleth raw homcurs and venomous 
vyapours, cauſeth gocd digeſtion, dryeth the Rheuwe, ſtrengih- 
neththe memory ard fight. . 


re 


An 
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An Ointment for any Wound or Sore. 


Take two pound of Sheeps ſaer, or rather Deers ſuet, a pintof 
Candy Oyle,a quarter of a pound of the neweſt and beſt Bees wan 
mele chem together, ſticring them well and, put to rhem one 
ounce ot the Oyle of Spike, and halfe an ounce of the Goldſmirhs 
Boras, then heating them againe, and fticring them all rogether, 
pur it np in a gally pot, and keep it cloſe ſtopped till you have 
cauſe to nſe it; this is an appraved Oyntmert to cure any wounds 
or ſores new or old, _ LES: 


An excellent Oyntment for any Bruiſe or Ache. 


Take two pound of May Borter purified, powre it out from the 
dregs,and put to it of Broome flowers and Elder flowers of each a 
good handfull, ſo clean picked that you uſe nothing bur the 
leaves, mix them all together in a ſtone por, and boyle them fea- 
ven or eight howres in a kettell of water, being covered with a 
board, and kept down with weights, keeping the kettle alwayes 
full of water, with che help of another kettle of boyling water 
ready to fill op the firſt as it waſteth, and when ie waxeth ſome- 
what coole, but not cold, ſtraine the Oyntment from the Hearbs, 
into a gally pot, and keep itfor your uſe. * 


A Phiifter for 4 Bile or Puſs, 


Take a yolk of an Eggyand halfe a ſpoonefull of Engliſh Honey 
mix- them rogether with fine wheat flower, and making it to a 
Plaiſterz apply it warme to the place grieved. , 


eA's approved goed drink, for the Peſtilence. 


'« Take fix fpoonfalls of Draggon water, two good ſpoonfulls of 
WidkVineger.neo penny weights of Engliſh Safforn, ;e7 as mach 
Treacle Gene,as a little Walnut, diffolve all cheſe rogether upoa 
the fire, and let the Patient drink it blood warm, within ewenty 
houres or ſoonet that he is fick, and let him neither eat nor drink 
fix houres after, bur lye ſo warm in his bed, that he may ſweat, 
this expelleth the Diſeaſe from the heart,and if he be diſpoſed to 
a fore it will ſtreightwayes appeare, which you ſhall draw our 
vich a Plaiſter of Flos — - 4 

”T 
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For. the Rhewwe in the Gums or Teeth, 


Boyle Roſemary in faye water, with ſome ten or twelye Clayes 
hut, and when it is boyfed rake as much Clarrerwine #5 cher is 
water left, and mingle with it, and make it boyle bat a fiorte a- 
gaine,then ſtrayne it ivto ſome glaſſe ; and waſh the monrh there» 
with morning and evening; this wilk take away the Rheume, 
ig ſhorttime 3 and if you boyle a littfe Maſtick therewith,ic is the 
better. | | 


= For the Emroids, 
Tike Egremony and bruiſe ie flall; and ten fry it with Shep 


ſuer,and Honey, of cach a like quantity,. and Jay it as hot as. you 

pony >" itto he ſnadament,and. it wil heal very faire and well 
eAln approved Medicine for the Dropfey., 

Tate the Herb called Bitter fweer, ingrows in waters and bears 

+ purple flower, ſlice the ſtalls, and bayle-z pretry deal of them 

in Whice wine, drink thereof firit and lafly aror ning andevening 


A Powder for Wounds, 


Take Orpiment, and Verdigreeſe of cach an ounce, of Virriall 
burned till ir be red, two ounces, beat cach of them by ir telfe in 
a brag Morrer, as ſmall as flower, chen mingle -chemn all .vge- 
ther, that they appexzr allav one and keep:irzo bagges of leather 
well bound, for it will laſt feaven years with the ſame verrve, and 
it is called, Powder peeriefle, ir-hath no peers far working it Chy- 
rurgery, for put of this powder in a word where is dead fleſh, 
and lay ſcrapt lint.about tang, aPlainer of Disklofions next vp- 
enitand it will healg it... /  , -..., =. 

Fake a qpart of Clarret wine, one pound of Currants, and a 

of young Roſemary crops. and halfe an ounce of Mace, 
ſeerf} theſe ro a pint and ler the Patient dfink thereof: three 


_ at a time, morujng and evening; and catf6ine'of the 
| ts alſo aſter. & A Me- 
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A Medicine fur a Plenrifie, Stitch, or Wind, efend- 
., Ing in any part of the body. 


Gather the young ſhares of Oake,after the fall of a Wood, and 
picking out the rendreft and ſofteſt of rhem, eſpecially thoſe 
which took reddeſt, bind chem up together in a wet paper, and 
roft them m hot embers as you doe a Warden, whereby they will 
dry to powder, of which powder let the Patient take a poonfull 
in a little Poffer Ale, or Beere warmed, in themorning, faſting 
zfter it two houres,or more, if he Fe able, doing the like abouc 3 
after noon, and two hours after ſupper, four or five dayes toge» 
ther, which thus done in the beginning of the Diſeaſe, is by ofcen 
experiments found tv cute ſach windy paines in the fide, ſto- 
mach, or other parts of rhe body; you may dry them alfo in a 
diſh, mn an Over sfter rhe bread is drawny you ſhall doe well ro 
gather enongh of them in the Spring, and make good ſtore of the 
powder then to keep for ail the yeare following. 


eAn approved Medicyne for the Gout in the feet. 


Take an Oxes paunch new Riſled,zhd warm our of the belly, a- 
hour the latter eud of May,or beginning of June, make rwo holcs 
thereln, and put in your feerand lay ſtore of warme cloaths about 
itzto keep it warme fo om can be- Uſe this three or four dayes 
together,for three or weeks or a moneth,whether you have thefir 
or paine of the Gout, at that time or no, ſo you have it at any 

_time before. This hath cured divers perſons, that they have ne- 


ver been troubled with it againe. 
For one that Cannoe make Water: 


Take the white ſtrings of Filmy roots,of Primroſes, waſh them 
very clcan,and hoyle of thein Ralfe a kaudfoll, in a pint of Beer or 
White winegtill halfe be conſumed, then ftraine ir through a clean 
cloath, and drink thereof a quarter of a pin', ſomewhat warme, 
morgiag and evening, for ihree dayes it will purge away all viſ- 
cous or obſtruftions ſtopping the paſſage of the water, prodatuff. 


To kill the Ring-worm, and beat thereof. 
Take 2 quartof Whice wine vineger;boil therein of Wdodbine 


teaves,Sage,and Plaintaine of each one handful, of white Coperas 
one pound, of Allum wang a3 an Egge; when iris hg = 
2 ; c 
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halfe a pint,ſtraine out the Jiquor,and therewith waſh the ſoare as 
hard as you cau ſufter ic. | | 


To wake a Water fur al Wounds and Cankere. 


Take a handfull of red Sage leaves, 4 handful of Sclaudine, as 
much Woodbine leaves,then take a gallon of Conduit water,an1 
t the hearbs in ir, and let them boyle to a portle, and then 
ining the Hearbs through a ſtrainer, take the liquor and ſer 
it over the fire againe, and rake a pint of Engliſh Honey, a good 
handfoll of Roch Allum,as much of whice Copperas tinge beaten 
a penny worth of Graines bruiſed, and let them boyle all rogether 
three or four. warms,and then ler the ſcum be taken off with a fea- 
ther and when ir is cold pur itin an earthen por or bottell, ſo as 
it may. be kept clole; and for an old Wonnd take of che thinneſt, 
and for a green Wound of the thickeſt, and having dreſſed hem 
with this Water,cover the ſoare cither with Veale, or Mutton,a 
ſkin it with Dok leaves. 


: For 4 Snelling that comesh ſuddenly in mans 
| Limbs. : 


Take Harts tongue ,Cherſoyl,and cut then ſmall,and then rake 

. dreggs of Ale and Wheat Branne, and Sheeps tallow molten and 

doe all in a pot, and ſeeth them till they be thick, and then make 
a Plaiſter, and lay it to the ſwelling, | 


Of A pri cocks. | 
Te by eAicecls. 


Ake them when they be ripe, ſtone them, and pare off their 
rindes very thin then take halfe as mach Sugar as they weigh 
finely beaten amd lay them with that Sugar into afilver or earthen 
diſh laying firſt. a lay, of Sogar and then of Fruit, and let them 
ſtand fo alt night and in che morning the Sugar will be all melted 
then put them into a Skillet and boyle them apace, ſcumming 
them well and as ſoon as they grow tender take them off from the 
_ fc; and ler them ſtand rwo dayes in the Syrupe, then take them 
our, 


_ Aprecocks 


out, } Yi lay-rhem on & fine plate, tand ſo dry them In a Stove; 


Clear Cakgs of Quinces, or Apricocks. 


Take of the beſt Sagar finely beaten and ſearced, one pound,to 
a youne of Quinces,orApricocks,ſet your Sugar npon a chafindiſh 
of coales and dry” it above haife an houre, rhen cooling ir, ſtir in» 
ro it a lictle Muſk and Ambergreefe finely beaten, and powdered, 
then ye youy Quinces and boyle them in faire water whole, till 
they be render, and nor covering them, for fo they will be whitez 
then take rhem, and ſcrape off all the Quince ro the core, into a 
fiilver diſh, and _ ic cherein till ir grow dry, which-you ſhall 

_ 


perceive by the of it up, when it 1s thus well dyed rake x 
off, let ir coole, ſtrew on the Sugar letting ſome other to 
Firew it, till ir be all chroughly wrought in, then lay it out on 
lafſes, plates, or prints of Flowers, or lecters, an inch thick, or 
a5 you pleaſe. = > mn 


+» C6) 


+.) The beſt way to Preſerve Apricocks. 


_ Take the weight of your Aprieocks, what quantity ſoever you 
mind £0 uſe, in Sugar finely beaten, pare and ſtone the Apricocks 
and lay them in the $agar,in your-preſerving pan all night, and in 
the morning fer them upon hot embers till the Sugar be all melc- 
ed, then ler them ſtand, and ſcald an hour, then take them off the 


fiteand Jer them ſtend in that Syrupe two dayes, andthen boyle 
bn wk ae they be tender and well coloured, and after that 
+ theychaveeld pur them up” iit-glaſſes or pors, which you 
* O_—_— 
'H :Of Lilkes. 


| The uſe of Ole of Lillies:. 


Oo" of Lilliesis good ro ſopple, mollifie, and ſtretch ſinews 
CZ that be ſhrunk, ir is good to annoynt the fides and veins in 
the firs of the Stone. 


To Candy all kind of Flowers as they grow, 
a with their ſtalks on. EM 


Take nanny, ol boy os _ ſomewhat ſhort,then take 
one pound of the white 4 Sagar yeu.canger, pur toit 
eight ſpoonſulls of Roſe water, ant boyte Tl it w1Hl roule be- 
eweene your fingers and your thumb, then take ic from the fire, 
coole it with a ſtick, and as it waxerh cold, dipin all your Flow- 
ers, and taking them out againe ſuddenly, lay them one by one 
on the botrome of: a Sive ; then turne a joyned ftoole with the 
ſcete upwards (et the five on the fegt thereofgr over it with a faire 
linnen cloath, and ſet a chafin diſh of coales in the middeſt of the 
> Engine mien) Sap dane wg wg 

' UVE,/ 8 y your pf 3 MNeEN'DOX THEM UP, AN 
they will keep all the year, and look very pleaſantly. 


To 
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To make the Rock: Candies upon all Spices 
Flomers and Ros... . A .: 


| fo oat ele - 
Take vwo pound of Bubary Sugar .Clarifie yr vith a pint of wa* 
rer, and the whites, of twa Eggs, then hoyle it in-a polner. to Te 
height of Manus Chriſti, then pur ic into an earthen Pipkin, and 
cherwith the things that you will Candy,as Cinamon, Ginger, Nuc» 
megs,Roſe buds, Marigolds,Eringo roors,ggc. cover it,and ſtop it 
cloſe with Clay or paſte, then pur ic into a Still with a leaſurely 
fice under it, for the ſpace of eqgayes and three nighrs, then 
open the pot, and if the Candy begin ro come, keep ir unſtopped 
for the ſpace of three or four dayes mogegand then leaving the 
Sycupes take oue the Candy, lay it ona Wyer grate, and pat it in 
2n oven after the _ is — —_ there let it remaine one 
nighr, and your Candy will, ory, This is the beſt wa rock 

Cad) wikikgſa final yn L421 —_ cn lY, 

© 243 wo 9s 
The Candy Sucket for Green Ginger, Lettice, 
Flowers. 


Whatfbever you have Preſerved, :eicher Heaibs, Fruity of 
Flowers, take' them; gut of clie,Syrupe, aod.waſh them in warme 
water, and,dry them well, ther! boyle rhe Sugar th the height of 
Candy, for Flowers,and'draw them through it, then.Tay tÞeh on 
the borrom of a Sive,dry them before the fire, and when they are 
enoug}), box them for your uſe, This is that the Comfert makers 
uſe and call Sacker Canciy. ISLES \ 


ww 
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INOS... EEE 
Syrupe.Greft s, ora Syrupe of Unripe Grapes." W 


Take a gopd. beſkes ſullobugripe Grapes, ſer:them thive dayes 
in a veſſel after they be gathered, ſtanip them, and ſtraine our 
the juice out of them, rake thereof fix quarts, boyle ic wirk a 
ſoft fire till che third part be conſumed, then four quarts will res 
main, let that run chrough a woollen bagge,; and ſtand till ic be: 


clear 


Clear in it ſelfey then take of the cleareſt ofit, ſeven pints, pue 
hereto five pound of Clarified Sagay, boylethem rogerher to the 
thicknefſe of a Syrupe, and keep it in a glaſſe; it is good for a 
| m__ "+ ftomach, ptoceeding of Choller, and for a ſwelling 
omach, ir taketh away thirſt and drynefſe, and chollerick Agues 
it is of great comfort co the ſtomach of Women being with child, 
it a. y preſervative againſt all manner of Venome;, and againſt the 
Peftilence, - 


he — 
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' "APnreeto drive ont the F rench Pox, before you 
uſe the Ointment. | 


Take halie a pint of good Ajua vite, one ounce of Treacle of 
Genezone quarter of an ounce of Spermect?, boyle all theſe roge. 
_ ther on a loft fire.halfe a quarter of an hour and ler the Patient 

drink this az warine as he and lye downe in his bed, and 
ſweat,” and if any of the Diſcafe be in his body, this will brig ic 
forch, and bring him to an eafic looſneffe; this is thought the 
beſt and ſureſt of all other Cures for this inficmity, 


The Ointment for the French Pox. 


Take Barrows greaſe well tryed from the filmes, beat it in 2 
Morter till ic be ſmal and fine, put thereto of Lethargy one ounce 
of Maſtick in fine powder,two opecergof Olibanum in powder,one 
ounce, of O 1: of Spike vne onnce; Oyle of Palioluam ove ounce, 
of Terpenti2e one quarter of a pound, bear all theſe rogether into 


a perfe&Oyniment; and therewith annoynt theſe places, 
1: Fhas place to anoimt for the French Pox. 


* The principall bone in the Nape of the Neck without the 
ſhoulder places, taking heed ir come not neer the channell bone, 
for then itwifl make-the throat ſwell, els not, the mags * 

wal t 
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both fides, the hip bones, the ſhare, the knees, the hammes,an@ 
the. ankles 3 if the Patient have no Ache, annoynt not theſe pla- 
ces, bur only the ſore till they be whole; if there be any knobs 
lying in the fleſh, as many have, aanoynt them often, and lay 
lint upon them,and brown page and keep the Pa- 
tient cloſe” out of the aire,and this uſed wake him whole ia 


een dayes by the grace ofGade | cl 


ext o 6: 127 ARON fair par or efweſſe, i 
Take a hor Toafe,' of the'bigrieffevf sBakers peny loaf; and 
pull (or car! it in rwo' in the middefty dnditey the middle of:che' : 
cron tide to the middeſt, 'or ' to: he hole of the ear; df ears * 
pained, as hot as they may be endured, ando bind them faſt ro» + 

Ther on 4'l uighr,and thewif yow' find any pain in either vr both: '' 

ars, or any noife, pur into the pained ear of ears, a drop of Aque: : 
vite, in.cach; and then againe binding Wores hoc: bread;ro them; 
walk” a' little while, and after goe to bet;this done three or ſous | 
dayes together, hath raken away the paine; heating noyſe in the: - 
cats,and much caſed the deafnefſe, and dul{neſfe of and in many. 


Of Marigold. ...* 


eA very ond Plaiſter to hedle and 'dry up « 
= NE Cut ſuddenly. 1191 x 


_ 


4 
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Ake of Marigold leaves, Parret. blades.or leave$,and Houllick,, 
of al{ two handfals,bear chem all very ſan4l["in a Morter, and 
pdt to them the whites of rwo new layed Eggs, and bear them ve- 
ry well" till they be throughly incorporated with the Egos, and 
apply this till you be well, renew.it every day. ;, .,, , 
. W444 3% 90H © 8411; 
Th Ved Geſeror of Morgen. 
Conſerve of Marigolds taken taſtiog in the moraing, is good 

ra oly, ut or the 'rrembling and'ſhking of the hearr, 
is good to be uſed againft the Plague; atid'(Corroprica'of che* 
Airc- i RA t IO 5 099 T9977 aPgerquons balyod v1 
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where. the ſaane tiiey conten iy beogen 

- = as -you ho nn tag my 1s oy 

ack age r ficely upon them, bur add no greater heat then the 
«hich withe fefficienrifrhey-be well rended; 


_ dew fall on ual the evening ſcr 

TY "Y 

Take the Cherries wheti SIE piifidred off the Tree,be: 

[ of the preſerving pan, 
they- 


! 
_—_ 


To make all mannis of Fra Parts. 


You raft boyle your Froie whether it be ,Chetry Pegth 
Pualan,Penen abarJor © GR ad ans they 


be boyled or eg NE ns iſe them withe 
bdie,and when 43 0636806 pt roonrt agate - > 
T% ace 


uarrer wine, ad ſo\feefon it wi} Sogury clarmon,and ginger: 
Tamaly « cloſe Tart of Cherrieri 
Take out 


the and lay them as whole as you can in « 
SO DTTOIES DTS 
alk ko them,then ler them ſtand three 

thutis ticker ape nf Mus - 


cm 
qual dye ooh mu folevee It 
rene rvipTins 


i] Quarter, pare, "core, and ſtew 
very hot embers cloſe covered, ce 0 


ſoftly.then put to them ſome whole Cinamon fix Cloyes and ſagar - 
enough to make them ſweer, and ſome Roſe water and when they 
are ſiewed engugh, rake them off the fire, and rake all the Spice 
from them and break them ſaall like Marmalade,and having your 
Ceffins ready made, not above an inch deep, fill them with ir,and 
lay on a very thin cover of puffe paſt, cloſe and fir, ſo bake them 
_ them in cold, but you muſt rake heed you doe nor oyer- 
e them, oy , 


To make aT art of Butter and Eggs. 


Take the yolks of fixteene Fggs well parted from the whires, 
three quarters of a pound of Butrer well Clarified, and ſtiaine ir 
twice Or thrice in a faire ſtrainer, ſeaſoned with ſugar and a little 
Roſe water,wherein Spinage firſt alittle boyled, hath been ſtrain- 
ed, to make it green; be fure your paſte be well made, and whole 
and fo bake it up and (erve it. 


Of Gooſe-Berries. 
To keep Gooſe-Berries. 


Take a handſull or two of the worſer of your GooſeBerries, cut 
off thelr ſtalks aud heads, and boyle them all ro pieces ina pore . 
rell of water, putting into the boyling therof, halfe a quarter of 
ſugar, then rake the liquor; ftraine it-chrongh a haire ſtrainer, and 
while it cootertrear off the ſtalks and Heads of the faireſt Gooſe- 

'Rerrjcis/ bing vesycargfult yop.cur poc rhe skip of them aboveor 
below; put them into a gally-pot, and pour the fiduot in after 
them. ANQYI 1 ext 91.04 ef. x: 

_ Purſhine muſt be uſed as you doe the'G6oſe Berries. 
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Ferevery pound of Gooſe Berries fix ſpoonſulls of water,ſert them 


-o0n the embers tj} the ſugar be melced,then boyle them up as faſt 


-=6-yol cang; t}} rhe Syrupe be thick enough, and cold,and then 
. _ vp. This way-ferycs alſo for Repalſes and Mulberties. 
won 9th | wr; & 
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[ 7 The'beſt ray to dry Plums. 


Take your Plums when they are foll growne, with the Nalks 
on them, but'yer green, ſplit them on the one ſide, and put them 
' in hor water, but not roo hor, and fo ler them ſtand three or four 
*hobrs; then roa ſpoonfull;of them take three quarters of a pound 
- of ſugar* beaten very fitie) and eight fpoonfuils of water to every 
pound, and fer them on hot embers ili the ſugar be melted, and 
"afrer 'thar boyle them trill chey be very render, letting them ſtand 
in that Syrupe three dayes to plump them, then take them our, -. 
waſh the Syrupe from them with warm water, & wipe them with 
a fine linnen cloath, very dry, and lay them on plaresand/ſer 
them to dry in a Stove, for if you dry them in an Oyen, they will 


be tough. EAT 
To Preferve Damſons. 


Take Damſons. before they-be full ripe, har new gathered o ff 
the Tree, allow to every pound of them a pound of ſugar, put a 


lictls Roſe water ro, them, and ſer them in the borramne of 
| *%, one by bne, Fl rr x with a foſt fit Pi / wn 
rew your ſagar pohthem,and ler them boyle till 'Tope be 
+ thick enough, then while the Syrupe is yer warme take the Plims 
vur, and par them, ina gally pot, Syrupe and all, Fr 
rh 9 Priferve Bulliſſer, as green as grafſe, 
: Take your Bullaſles, as new gathered as you can, wipe them 
with @ cloath, and prick them with a knife and quaddle them in 
two waters cloſe coyered, then take a pound of Clarified ſugar 
and a pint of Apple water, boyle them well rogether (keeping 


\tbem well ſcummed) unto a Syrupe, and when your _—_ - *%, 
IF) Y . we I | 
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6 &ipeom the 'warer, pur them/into the mu warn 
SI tC 1 
he! icnle ir-lelfe, rilbie come cos zelly, ud chew be- 
CE EE colts the year, 


To Preſerve Pares, Pare-Plums, Plans. 


Let. nod le 
are boyled cnoug 


| gpoa the 'fire rw 
fo rake them 'fom che 

night, and in the morning par them into. your. por or, glafle, and 
cover them clole. 


ahi he te A— — 
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. Of. Medlers. 
1 264 [Np 'To"Preſerve CMWedters, 


ie the 1M Able yo can &t. bur let them not be too 
. tzp&, ted fer owfaire water on the ns begketh ger 
"im. your 'Medlers, and ler them boyle till-they be fomewhar fofr, 
" then while they are hor pill chem, cur off rheir crowns, and take 
out their ſtones, then take to-every pount] of Medlers, three quar- 


rers cf a gound of ſugar,and a quarter of a pine oF Refewater,ſeeth 
your Sf hatin tiing belong Their parka your 


&dlers one by 
one, the ſtalks downwaid, when your j coole 


then-ferthem onthe fire » ter chem bayle ſoftly till the Sy- 
rupe'be enough, then/pur in «few Cores antt a lirtie Clnxmon, 
and'fopuctipg them tip iv pors ceſerve'tfiem for your uſe. 


To 


Medlers | 
Fo wely 4 Tave of Madlers. 

Take Medlers that be rotten,and ftamp them, and ſer theme vp» 
on a chafin diſh with coales, and beat in two yolks of Eggs, boy» 
ling till it be ſomewhat thick, then ſeaſon it with Sogar, Cinnamon, 
and Ginger and lay ir in paſte. 


DD —_ 


Of Cncumbers. 


How to keep Cucumbers. 
Take « kettle big enoogh for your uſe, ns mags 
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it brackiſh with ſalt, boyle cherein ten or twenty Cucumber, cut 
in halves, then take rhe raw Cucumbers, being ſomewhar little, 
and put them into rhe veſlell wherein you will keep them, and 
when your liquor is cold ſtraine ſo.mueh of ic into them, as may 
keep the Cucumbers alwayes covered. 


To keep boyled (ucumbers. 


Take a keitle of water, pur ſalt to it, boyle it well, then take 
your raw Cucumbers, put them igto it, and keep them with rur- 
ning up and down very ſoftly, till they beas it were per boyled, 
then cake them out, and lay them afide till they be cold, then pur 
them up in the veſſel you will keep them in, and when the liquor 
is cold, ſtraine it into them, ti!l they be all covered. 


To Pickle (; weumbers to keep all the yeare: 


Pxe a g6odquantity of the rindes of Cacumbers, and boyle 
them in a quart of canning water, and a pint of wine Vinger, 
with a handfull of fſalr, till they be ſofr, then lecting them ſtand 
ill the liquor be quite coly pour our the liquar from the rinds,, 
ito ſome little barre!l, earthen por, or other veffel, thac may be 
cloſe ſtopped ,and put as many of the youngeſtCucumbers you can 
© gather, thexcia, as the liquor will cover, and ſo keep them cloſe 
covered, that ne win&come to them, to uſe all the year till they 
have new; if your Cucumbers be great, tis beſt co boyle them in 
the liquor till they be ſofr, 


"Of Cookery. © 


To make Snow: 
Take a quart of thick Creame»and five of fix-whites of Egger, 
a ſauſer full of ſugar finely bEtren;and as ninch Roſe warer, beat 
them all cogegher, and always 3s ic giſech take it our with a ſpoon, 


then 
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then take a loaf of Bread, cut away the cruft, fet it iu a platter. 
and « great Roſemary bufh in the middef! of it, then lay your 
Snow with a ſpoon upan the Roſemary, and (o lerre ir. 


Tomake Spiced Bread. 


Take two pound of Manchet paſte, fweer Butter halfe a pound, 
Currants halfe a pound, ſugar a quarter, and a little Mace if you 
will put in any, and make it in a loafe, and bake it in an Oven, 
no hotrer then for Manchet. 


To make Craknels, 


Take five or ſix pints of the fineſt Wheat fl>wer you can get to 
which you muſt pur in a ſpoonfull (and not above ) of good Teſt, 
chen mingle ir well with Bucter,cream, Roſe water,and (ugar finely 
beaten, and working it well into paſte, make it after what forme 
you will, aud bake ir. 


To make Veal-tooh's, or Olives, 


Take the kidney of a line of Veale rozfted,with a good deale of 
the far, and a little of the flefh, mingſe ir very ſmall, and pur to ir 
two Eggs, one nutmeg finely grated, 2 good quantity of ſugar, 
a few Cuirancs,a lietle falt,ſtir chem well rogerher,and make them 
oo the form of lictle Paſties, and fry them in a pan winh ſweec 

tter. 


To makes a Barley Creame to proexre ſleepe, or Al- 
wond 1lke. 3 


Take a good hmdfoll of French Barky, wafh it clean m wartie 
water, and boyle it in a quart of fayre water to the halfe , then pur 
out the water from the Barley, and put the Ba'ley into a portell of 
new clean wares, witha Pere, and 2 Feanell root, clean waſhed, 
and picke& with Bourage, Buglos, Vidlat leaves, and Lettice, of each 
one handfull, boyle them with the Barley, till more then halfe be 
conſumed 3 then ſtrayne out the liquor , and take of b'anched 
Almends a haad(all, of the ſeeds of Melons, Cucurnbers , Citrall, and 
Gourds, husked, of each halfe a-quarter of an ounce, beat theſe 
ſecds, and the Almonds together, oy aſtoge mortery with Sack 

ugar, 
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Sugars and Roſe water as is fit, and ſtrayne them throvgh a cleane 
cloath iaro the !iquor, an1 drinke thereof at night going to bed, 
and in the night, if this doth nor ſufficiently provoke fleep, then 
make ſome n cre of che ſame liquor, and boyle in the ſame the 
heads, or a little of white Poppy. 


To pickle Oyſters. 


Take a peck of the-grea'eſt Oyſters, open them,and pur the li. 
quor that comes from chew ſaved by it ſelfe, ro as much Whire- 
wine, and boyle ir with a pound of Peper bruiſed, two or three 
ſpoonfulls of large Mace, and a handiull of falr, till che liquor 
begin ro waſte away, then put in your Oyſters, and plump them, 
aud rake them « ff the fire ti!l chey be cold, and fo put them up in 
little barrels very cloſe. : | 


To make very fine Sauſages. 


Take four pound and a halfe of Pork, chop it ſmal!, and pot to 
it three pound of Beefe ſewert,and chop them ſmall rogether,then 
pur to them a handiull of Sage,finely ſhred,one ounce of Pepper, 
oe ounce of Mace,two ounces of Cloves,a good deal of falr,eight 
Eggs very well beaten before you put them in, then work them 
well with your hand, cill they be throughly mingled, and then fill 


them up. Some like not the Eggs in them, it is notamiſle theres * 


lore to leave them our, 


To caſt all kind of Sugar worke #nro Moulds. 


Take one pound of Barbary Sugar, Clarifie it with the white of 
an Epg, boyle it till it will roule between your finger and your 
thumb, then caſt it into your ſtanding moulds, being watered two 
bours before in cold water, take it out and gild them to garniſh a 
marchpine with them at your pleaſure. 


To make all kind of turned works in fruitage, 


hollow. 


Take the ſtrongeſt bodyed Sugar you can ger, boyle itto the 
height of Mamus Cbriſti,take your ſtone, of rather pewter moulds 
being made in three pieces, tye the two great pieces together 
with Inkle, then poure in your Sugar being highly boyled, turne 

it 
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it round about your head apacee, and fo your fruicage will be hols 
ow; whether it be Orange, or Lemmon, or whatſoever your mould 
doth caſt,aftey they be caſt you muſt colour them after their natu- 


rail colours. 


Ta make a Sallet of all kind of Hearbs, 


Take your Hearbs and pick them vey fine in faire water, and 
pick your Flowers by themſelves, and waſh them clean, then 


(wing them in a ſtrayner, and when you put them into a diſh mins 


gle them with Cucumbers or Lemons pared and fliced,alſoſcrape 
{:gar, and put in Vineger and Oyle, then ſpread the Flowers on 
the top of the fallet, and with every fort of the aforeſaid things 
garniſh the diſh abour, then rake Eggs boyled hard,and lay abour 
the diſh and upon the Sallec. 


To make Fritter ſtufſe/ 


Take fine flower,and three or fourEggs, and put into the flow: 
er, and a piece of Butrer, and let them boyle all cogether in a 
diſh or chaffer, and put in ſugar, cinamon, ginger, gnd roſe water, 
and in the boyling pur in a little grated Bread, to make it big, 
then pur it into a diſh, and beat it wel] rogether, and ſo put it 
into your mould, and fry it with clarified Butter, but your Buctes 


may not be too hot, nor too cold, 


| FINIS. 


